& Roasted Celery Root
and Carrots

Yield: 6 to 8 servings
Recipe courtesy of Food Network Magazine

Keep your kitchen local with a regular visit to a Winter Farmers’ Market! You'll find plenty to
fill your fridge all winter long especially over the holidays. Many Winter Farmers’ Markets will

host special holiday markets, find one near you on our Calendar of Culinary and Agricultural

Events.
Ingredients

3 pounds celery root, peeled and cut into 1-inch chunks
6 tablespoons extra-virgin olive oil

2 tablespoons chopped fresh thyme

1 teaspoon hot paprika

Kosher salt

3 pounds carrots, peeled and cut into 1-inch chunks

2 tablespoons chopped fresh parsley

Directions

Place a rimmed baking sheet on the bottom oven rack and preheat to 425 degrees F.

Toss the celery root with 4 tablespoons olive oil, 1 tablespoon thyme, 1/2 teaspoon paprika, and salt to taste
in a bowl. Pile onto a double layer of heavy-duty foil; bring the ends together and crimp closed to seal. Put the
packet on another baking sheet and roast in the middle of the oven until almost tender, about 25 minutes.

Meanwhile, toss the carrots with the remaining 2 tablespoons olive oil, 1 tablespoon thyme and 1/2 teaspoon
paprika in a bowl; season with salt. Spread on the preheated baking sheet and roast until tender, about 35

minutes.

After the celery root has roasted for 25 minutes, open the foil and spread on the baking sheet; roast 15 more
minutes. Toss with the carrots and parsley.

www.Mass.gov/Massgrown



http://www.mass.gov/agr/massgrown/farmers_markets.htm
http://www.mass.gov/agr/massgrown/calendar.htm
http://www.mass.gov/agr/massgrown/calendar.htm
http://www.mass.gov/Massgrown

